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UM DINING SERVICES KICKS O FF CO M POSTIN G PR O JEC T
MISSOULA-Nearly 1,000 pounds of pre-consumer vegetable waste, coffee grounds and paper from
the food services facilities at The University of Montana-Missoula are being composted each
week, thanks to a new partnership between University Dining Services and Missoula Garden
City Harvest.
The UM Community Composting Project is expected to produce approximately 500
cubic yards of nutrient-rich compost a year. The compost will be used to enrich the soil at the
Garden City Harvest Farm and community gardens, which annually produce more than 60,000
pounds of produce for low-income residents.
According to Garden City Harvest Director Josh Slotnik, the UM composting project
will save the organization from having to buy manure.
The composting effort started last spring as a community service project of students in
UM ’s Wilderness and Civilization class. The students raised $1,500 to purchase a manure
spreader and other equipment for Garden City Harvest.
“Dining Services employees are excited about this project,” said Laura Del Guerra, a
UM registered dietitian who helped coordinate the effort. “This is a really great community
project.”
Universities nationwide are realizing the importance of composting, said Mark S.
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LoParco, director of UM Dining Services.
“It’s an important step in reducing landfill waste and hauling fees, while supporting
community project where our employees are key contributors,” LoParco said.
LoParco added that Dining Services’ goal is to compost all post-consumer material
produced in its dining facilities.
“This is just the beginning,” he said.
Dining Services is active in many environmental and community efforts, including
recycling, purchasing recycled paper products and donating food to the Poverello Center.
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